©Int.Cl. 

A 23 L 

B A 23 K 

A 61 K 

C 05 F 



2/38 
1/00 
35/84 
5/00 



1 0 1 



®B*S»ltfT<JP) 

«(B2) 



7235- 4B 
6754- 2B 
7138-4C 
7451 -4H 



© * tt Hi ■ 4* ft 

Bg 60 - 23826 

BBfP60?( 1985)6^108 

mm i (^4 jo 



®» SB BS56- 206387 

P I&56Q9BI)12£21B 

1% aHB-ffi*2-22-13 

m nmrmz -22-13 



B§ BS58- 107159 

@BS58(1983)6^25e 





ft w 


S3 A 




©ft a a 




lit 


* * 




SS51 




BS48 



Wa PS53- 23392 (J P, Bl) 



PS48-8512 (J P, Bl) 



©IMMWiOlBH St, flfttir* 0 U»fc«, TSS 

1 '«*x4*#4*.*Hfcif^teitBrS4» flEj64iniI3ltt«««o*»*»»Lr**Aix.» 
ffit, *i»T8*#4»W«LT»&n*B**4 pH45.0Kg3fSLT§8+KfEifL30-~55 0 et::;ao 
&ifBfc*§*&4> 12>y>*ffia^3(SS%W BLTB*^BRtfftBBtt«>ft»4ffiilE3 
T4tt*J:->*«[t, i»»*infcHfls«* S * % »efi*EJ&4-HWT*>Li6fcfi. 10®.® 
•C» 7kfcJ;t;^^7-H2r*fc«7-of T— fe'*>^ JK4^Sl*LrtfcC£4*t®£-f*1i3 ! <nB#ig 
»fn*»Bw l a*fctt4ftU±4, 1WBH# »B*#a>£3^1«#4»ffl*S:«^^Sn 
*SH6430~50 , CroiaS»c«%«£*^igJPLs *L TPS. 4*:, 4#&B353--23392#&#Ktt, S 
TWffiH«^4»*offffiT-e-»5»i*jJ;^«i ?E£3E«*;fctt''<**4aS*tiU rftKiWK 
LT/<*^IBtll»^<£<i:t>7(attl9Stt±**12^ » lEfcT#848^LTtt*Hfltftffl&K, «3f®4 
•y > J-ai^T'* S J; ? »c U {fcl->-e95rc*T'<0 g«U B*#4i8Btf 1 46 B*#4£ 

m+ztt*>K* ftztitzMmtfte&F'&tz- k^su 3o~55 , cgsj:jDia l TB**<&re» 

. £4#a&**ftflMm«ie£trSs. 4{£t-f -5 £ 4 feK»3RR«4-Htf}*>L*!>fca 

BKaBttftlMPI iff K% ff&ftUM4?il-tflrtfc£&4fflk& 

4*<r H*«i4*» * tf>4a«K#4£#i- m v t£ am h n srjh+cwt l -eft* * n s t 

ttJ£<W***iT*!)» S/dtarB^ft^fE® ^SttfctfSj-Ctt, jf8rB##4StfBfl3gifc!» 
^*StMi*BWKflBflt**«ft*#4**a3t £*fc*fl4lttM-*BlK, fH0>HS4+*.J&B 

*. ^ixli'«f^PB5l-l90I3^««r«, £ft 2ff XWRM*»Bltf«HHI***»*»* fci* 

»:ji«tti-4in^Ttt*H«s«j(ijK«araB4» j >!kj>&*>'ok. sues msmtirm^c, 



: ,v : ;, ■, •-, .... 



(2) PS 60- 23826 



tftfatflttott'^&autfaofc. S£4tt<#8iLrt:*§£KH:, 12;» yi'Aajilfl- 

ttL*ii^B*i**JttBLr»6n*B*flt** 75 k»» ff*C <<*2-vtf kdStaSftS. *£ii#£BJ 
fr@^%£l2^y*aas##30gfi%«T4 fc£i«T& ^?&>M)!ttaMttii&£ttt'. 
tt*J:-51K*U r««BK**ifcBB<SWJ(llK** &i'-CJ:B«>J:-jKLTlMt;S*W:/<*** 
tf, 7ei?-7— ^t^tt^/faf * ifr. **5«fctffiij)W>S»tt*iffi-&«l** • IfflSt 
—ei/>£,'MtftlZm%0> l«*Jttt*ftkUb«s LT'<**»««><J>tt < 4 *>7M**iLbW2> 
l5SS@^**30~55fCtf)jaSl!:«S«!6i<&i&!)q 2» f i/aaa^T?**^^^^*. -<W&>#-tS3t 
*• 5 4 .4 4>.»clSffiH»«%*ltlSa»5R<OffarFtc l*30~ 50°C <ofi£fcft *, Wbfjfi-oT 
fl» • »»t T/<* xmZO'J>t£ < 4 fe70£S% 89* «tfl»»+l=-*»Sft*J*$#tt# 
fcLh*<12>' , y>aaja^-c i *S«k-5KL,.ftl>r- ^fr^Tfe.* <U if^iSfiEii^-S-a-ttA^fTtt 

*tf*44feK2£®U 8&ft*:SWtiK«ftA *5 «t» Mt*+-#yrtt4'£ffi^T, flilffi'** 
tS-4*WSt4LTv>5. zm&£G&£®£ffll$ltt£tf^ *+-»# 

x * * p »iy < * * iziffizmn IfcVtoVJiW * z 4 »c J; Off tt *> Z 4 **T- § 5 . .t fcBfttttt 
ft*. /<*?t45MI*li , «.-L»-0*»tT*r>T ! . £1!M^4#v7*fli^TlB«;5*«:#£» #J 
/<»^4 J ^liS*^**S44-5tlSteJ;c;S 30 ffi»c«S?6»*KfiU -C.^fflMRC£-9Bft*tt 
6K#£4ftTij.t>, i»**-e*H(M8Wj4tt ^W**firtt-a"C*J:i\ «»ijj;«;«»s*ifc 
/<^^iooi;I:SPi-«LT*tlio~30 < tt>7(m&%m2* y 

maS5*jSJnLTH«^*4t--i5'i4t>^t«. •>*a3i^T-*5<fc-5HL' , j:^nif/'j:f>«^. 12 

<iffi[K#n& * tolzM&tt&WfSmtiHtt * 4 L T*&f OTt 5 w 4 A*^ # < * fcrtff 4 

fi?»«*3t^Klttt4F*TB*»*«fttt't»K « Tv ~<?«fc •> ir L TAIL*:'** 
*4HB8Lfc«K» '<»xJf0feaiNft*«j!t*l, 95*C iT^Sgff 4 L < lt75~9CTC<7)E 

T, 12* y >ajii®»*i30fia%WT4^5 .fc-j gir»L> igJpLfc-fe^.7—tf % rof r— if 

y 7 ->aas^^30aa%feLh4t5l-«, ^**n.TV>5Bm*^StS-5 44fclCx 



-150- 



(3) 



BS 60- 23826 



®*nzmmn<n®.'S.'$:Vi±.tz~ttfi-(!$ 

50-120/ 7 ■> J-ff $ L < ti60~100X 'V •> *<7)JP 5 

£ S<n-CJES<"[°I±*ia-5 c t&Z'Z S <!: 
_blEtf> «fc ? K L T £ ft fc&S&fl'f I' fi x 

yo<n\lbAz^ &$mj&*&VWto'Z.^>xtmL 
Kg&%is±vmSx*,Z. 

XQmZ£<.?Z£^ito%;t>1iLX^Z. Z 

WLtzztK*.mm$itxttWLtz>fr. *>z^ 

hz.t&xzz. 25 

ffl, mmm^^xmm&smiivbi. 

mm&&#>x^z>tztf>, mmrnx^^m^ 
$mm*> * <- « tt*iWK«g* 
zm&mznz-twx-zz. ttc. moan 

-a. M%.$tiKm%mxma. m 

SUM 1 



7 >iai^*524m§%WT<i: tt 5 J: ■? ir I fc. 
CW^msnfc^l.OkgK, *fok3.5£fcJ;tffi 
8* * 7 — fe'2. 0 9 £®#%miQ°C S tt *>' 

^T»5?<4i J:t;ffl»fFffl«-200»WSff Jai'< * 
xffiiiO)i!!f)80aS%)!in2/ y^-ffltfotti. S <fc 
•5KL*:. 

OA:, Z<n&'<t] -S^KtmL 
T, 9(TC£LT30#fBl;SritL*:. 90°C^£Ojnfil' 

fc. -*H(WBaEtt«#K«*><««'snfcfetf> 

fttlX&fcLiz. 
z<n£i\zlxn*tit:&mk.m4>K%iti5 

* 1 







Jfc * 


gas 


0.5? 


0.1 f 


jb « 


0.3 


0.1 7 


£ 7k it m 




0.3 7 


K » 


2.7 ^ 


0.17 


^ « y B t 


0.0 9P 


ft ft 


if * ?y B z 


0.18? 


0. 0 1 m 




0.3 2? 


0.4 a? 


p < y 


0. 1 7 f 


0.2** 


T 7 - ^ 


0.1 5? 


0.2 


^ U 5 > 


0.l3f 


0.2*7 



(4) 



ft'A m 60- 23826 



7 8 

shot 2 *ato#*»»re**LTi»fc. 



-152- 



* 12 C 186 



(54* PREPARATION OF CUTTLE-LIKE FOOD 
(11) 58-107156 (A) (43) 25.6.1983 (19) JP 

(21) Appi. No. 56-203630 (22) 18.12.1981 
(71) AJINOMOTO K.K. (72) KOUICHI TAKIZAWA(2) 
(51) Int. CI 3 . A23L1/325 



PURPOSE: To prepare a food having the taste, flavor and palatability of cuttle- 
fish, by extruding krill paste to a desired shape, and gelatinizing and heat-treat- 
ing the product. 

CONSTITUTION: Krill meat is mixed with proper amounts of salt and water, and 
ground to obtain krill paste. The paste is formed to a desired shape, gelatinized 
by immersing in an alcohol solution (^80% concentration) or by leaving at 
rest, and denaturated by heating at ^80*C to obtain the objective cuttle-like 
food. 
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(54) PREPARATION OF SHRIMP-LIKE FOOD 
(11) 58-107157 (A) (43) 25.6.1983 (19) JP 

(21) Appi. No. 56-203631 (22) 18.12.1981 
(71) AJINOMOTO K.K. (72) KOUICHI TAKIZAWA(2) 
(51) Int. CI 3 . A23L1/325 



PURPOSE: To prepare a food having the taste, flavor and palatability of stripped 
shrimp, by mixing fish or krill meat paste with stripped fresh krill, forming the 
mixture to a desired shape, and heating the product. 

CONSTITUTION: Ground fish meat or krill meat is incorporated with proper 
amounts of salt and water and optionally ^ about 1% animal or vegetable pro- 
tein (e.g. casein, soybean protein, albumen, etc.) and about 0.05 — 1% alkaline 
earth metal salt (e.g. calcium chloride), and the mixture is ground to obtain a 
paste. The paste is mixed with stripped raw krills, sealed in a desired casing 
bag, and heated at 80-100'C to obtain the objective shrimp-like food. 
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PURPOSE: To prepare a health drink with simple procedure, by culturing basidio- 
i mycetes in a solid medium composed mainly of bagasse, disintegrating the 

medium, adding water and enzyme to the disintegrated medium, grinding and 
p heat-sterilizing the mixture, and filtering the product to utilize the filtrate as 

! the drink. 

CONSTITUTION: Bagasse (squeezed juice-less remains of sugar cane) (which may 
be incorporated with about 10—30% rice bran) is used as a substrate of a solid 
medium, and is inoculated with bacidiomycetes (e.g. Cortinellus shiitake) to 
effect the proliferation of mycelia. After the cultivation, the solid medium is 
disintegrated to powder wherein the amount of the fraction passing through a 
12-mesh sieve is ^30wt%. The medium is mixed with about 1 — 10kg of water 
i and about 0.5 — 5g of an enzyme (cellulase. protease and/or glucosidase) per 1kg 

: : of the medium, and the mixture is ground to obtain powder wherein the fraction 

ijl passing^through a 12-mesh sieve is ^70wt%. The medium is sterilized by heating 

j, at ^95"C to inactivate the enzyme, the resultant suspension is filtered, and the 

li filtrate is used as the objective health drink. • 



